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It's time to throw a party worth remembering. And, in order 
to ensure your night is a success, we’ve compiled the ultimate 
Awards Season viewing party guide. 


In our 2017 guide, you'll find recipes, ballots, and tips to welcome your 
guests and enjoy your own event. Everything you need to bring the 
red carpet atmosphere into the comfort of your own home. 


With Wolfgang, you'll be the winning host! 


Connect with us on social media to gain access to exclusive behind-the-scenes 
happenings that only @WPCatering can share. 
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BABY BEET SALAD WITH ARUGULA ll 
GOAT CHEESE AND HAZELNUTS 


PRIME MINI BURGERS 

CHICKEN POT PIE 

BAKED MACARONI AND CHEESE 
SPICY TUNA TARTARE 
CHOCOLATE BARK 


GREEN JUICE 


CHAMPAGNE COCKTAIL 


SALAD WITH ARUGULA, GOAT 
CHEESESAND HAŻZELNIEI S 


Yield: Serves 4 


INGREDIENTS 
* 11/2 POUNDS baby beets, preferably mixed in colors, washed and leaves trimmed 
。 Orange Vinaigrette (RECIPE BELOW) 

。 Kosher salt 

。 Freshly ground black pepper 

* 12 mini sesame brioche buns 


。 2 CUPS baby arugula leaves or mixed baby lettuces, rinsed and patted thoroughly dry 


。 2 OUNCES fresh creamy goat cheese 
。 1OUNCE hazelnuts, toasted and coarsely chopped (RECIPE BELOW) 


INSTRUCTIONS 
Preheat the oven to 350°F. Place the beets in a small roasting pan and pour in enough cold water 


To check for doneness, carefully remove the foil from one side of the pan, opening it away from yo 


insert a bamboo skewer into a beet: The skewer should slide in easily when the beets are done. Wi 


with 1 tablespoon of the vinaigrette, and season to taste with salt and pepper. Arrange the beets a 


well. Divide the arugula evenly among the plates, mounding the leaves in the center of each plate. 


ORANGE VINAIGRETTE | YIELD: 1 CUP 
Combine 3/4 cup of store-bought or home made Thousand Island dressing with 
2 tablespoons of bottled barbecue sauce and a little bit of diced red onion. Stir to combine. 


TOASTED HAZELNUTS | YIELD: 1 CUP 


Combine 3/4 cup of store-bought or home made Thousand Island dressing with 
2 tablespoons of bottled barbecue sauce and a little bit of diced red onion. Stir to combine. 
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to reach about one-quarter of 


the way up the sides of the beets. Cover the pan with foil, place it in the oven, and roast until the beets are tender, about 2 hours. 


u to avoid the steam, and gently 
th a large spoon, transfer the beets 


to a heatproof dish and let cool at room temperature until cool enough to handle. With the help of a small, sharp knife, carefully peel 
the beets; their skins should slip off easily. Cut any larger beets into bite-size wedges. Put the peeled beets into a large bowl, drizzle 


ttractively around the edges of 


individual serving plates. Put the arugula leaves in another bowl, drizzle with just enough vinaigrette to coat them lightly, and toss 


Crumble the goat cheese over the 


eaves and beets and sprinkle with hazelnuts. Drizzle any remaining vinaigrette over the beets. Serve immediately. 


MENINB&R GERS 
WEEE DDAR CHEESE 
AND REMOULADE 


Yield: 12 Mini Burgers 


INGREDIENTS 

。 3/4 POUND prime ground beef, such as Kobe-style 

。 PINCH of kosher salt and freshly ground black pepper 
。 4TABLESPOONS extra-virgin olive oil 

。 12 small slices of cheddar cheese 

。 12 mini sesame brioche buns 

。 Remoulade (RECIPE BELOW) 

。 Arugula leaves 

。 6 cherry tomatoes, sliced 

。 3 cornichons, SLICED 


INSTRUCTIONS 


Preheat grill or grill pan. Put the ground beef in a bowl and season with a generous pinch of sa 


like you are making meatballs. Flatten the top slightly and put the mini burger patties on a side 


t and pepper. Mix together with 
your hands to combine. Take a small amount (about 2 tablespoons worth) of the ground beef and roll it in the palm of your hand 


plate. Drizzle the burgers with 


oil and season the tops with salt and pepper. Turn the burgers over and season the other side. Place the burgers on the hot grill. 
Cook for 3 minutes, then turn them over with tongs. Place slices of cheddar cheese on top of the burgers, allowing it to melt. 


While that's cooking, put the buns on the grill. Let them toast slightly on both sides, about 2m 
together: Put the toasted buns on a platter. Top each with a small spoonful of Remoulade. Put 
followed by an arugula leaf, a slice of tomato and a slice of cornichon. 


REMOULADE | YIELD: 1 CUP 


Combine 3/4 cup of store-bought or home made Thousand Island dressing with 
2 tablespoons of bottled barbecue sauce and a little bit of diced red onion. Stir to combine. 
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inutes total time. To put the burgers 
the burger on top (cheese side up), 


GHIGSE N 


Yield: Serves 4 


INGREDIENTS 
。 2 POUNDS boneless, skinless chicken, cut into 1-INCH CHUNKS 
。 Salt and freshly ground black pepper TO TASTE 

。 3 TABLESPOONS all-purpose flour 

。 4TABLESPOONS vegetable oil 

。 4 TABLESPOONS unsalted butter, divided 

e 1/2 POUND organic red-skinned potatoes, cut into 1/2-INCH PIECES 

e 1/2 POUND organic carrots, peeled and cut into 1/2-INCH PIECES 

。 1 MEDIUM yellow onion, peeled and diced 

。 2 garlic cloves, minced 

。 PINCH of crushed red pepper flakes 

。 1 sprig thyme 

。 1 bay leaf 

。 1 CUP white wine 

。 2 CUPS organic chicken stock 

。 1CUP PLUS 1TABLESPOON heavy cream 

。 1/4 CUP dry sherry 

。 1/2 CUP shelled or frozen peas 

。 Approximately 1/2 POUND frozen puff pastry, defrosted following package instructions 
。 1CAGE-FREE egg 


INSTRUCTIONS 

Season the chicken pieces with salt and pepper, and toss in a mixing bowl with 2 tablespoons of the flour until evenly coated. 

In a large skillet over high heat, heat 2 tablespoons of the oil. Add the chicken pieces, reduce the heat slightly, and sauté, turning 
them occasionally, until light golden and thoroughly cooked, about 5 to 10 minutes. Using a slotted spoon, transfer the chicken 
to a plate and set aside. Add the remaining oil and 2 tablespoons of the butter to the pan, then add the potatoes, carrots, 

and onions and sauté until they begin to look glossy and bright, 2 to 3 minutes. Reduce the heat to medium, stir in the garlic, 
red pepper flakes, thyme, and bay leaf, and sauté, just until the vegetables begin to color slightly, 2 to 3 minutes more. 


Add the wine, turn up the heat, stir and scrape with a wooden spoon to deglaze the pan deposits, and simmer until the liquid 
reduces by about half, 3 to 5 minutes. Add the chicken stock and the 1 cup of cream. Bring the liquid to a boil, reduce the 
heat slightly, and simmer briskly until the liquid reduces by about half again and is thick and creamy, about 15 minutes. 
Remove the sprig of thyme and the bay leaf. 


Recipe by Wolfgang Puck, adapted from“Wolfgang Puck Makes it Easy,” Rutledge Hill Press, 2004 
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CHICKEN 


CONTINUED 


Preheat the oven to 400 degrees F. Make sure the puff pastry is no thicker 

than 1/4 inch. With the tip of a sharp knife, cut the pastry into 4 circles that will 
overhang the rim of the serving bowls or ramekins by about half an inch; for a 
single large baking dish, cut 4 circles that will cover its top, or use one large sheet. 


In a small bowl, beat together the egg and the remaining 1 tablespoon cream to make an egg 
wash. Brush the tops and outsides of the rims of the bowls. Place the bowls, ramekins, or 
baking dish on a baking tray and place the puff pastry circles on top, pressing them gently over 
the sides of the dishes . Pierce the tops with the tip of a paring knife. Brush the top of the pastry 
with egg wash. Carefully transfer the baking sheet to the oven and bake until the filling is 
bubbling hot and the pastry is a deep golden brown, 25 to 35 minutes. Serve hot. 


MACARONI AND CHEESE 


Yield: Serves 4 


INGREDIENTS 

。 8 OUNCES elbow macaroni 

« 3 TABLESPOONS butter 

* 3 TABLESPOONS flour 

。 3-1/2 CUPS milk 

e 1/2 MEDIUM white onion 

。 1 bay leaf 

。 1 teaspoon Kosher salt 

。 1TEASPOON black pepper 

。 PINCH cayenne 

。 3 TABLESPOONS finely chopped black truffles 
。 10 OUNCES sharp aged white cheddar, grated 
。 3 OUNCES Gruyere cheese, grated 

。 1 OUNCE Parmesan cheese, grated 

。 2DROPS black winter truffle oil 

。 3 TABLESPOONS butter 

。 1 CUP brioche bread crumbs 

。 2 TABLESPOONS chopped parsley 

。 SLICED fresh black truffles for garnish (optional) 


INSTRUCTIONS 
Preheat oven to 350 degrees F. In large pot of boiling salted water, cook the macaroni to al dente (approximately 7 minutes). 
Strain and place on a lightly oiled sheet pan. While the macaroni is cooking, in a separate pot, melt the butter and whisk in 

the flour. Continue to cook over low heat for 4 minutes stirring constantly. Add the milk, chopped truffles, onion and bay leaf. 
Simmer for 10 minutes. Remove onion and bay leaf. 


Turn off the heat and add 3/4 of the aged cheddar and all of the other cheeses. Season with salt and black pepper and fold 
in macaroni. Pour into a 2-quart casserole dish. Top with remaining cheddar. Melt the butter in a sauté pan and toss bread 


crumbs and parsley to coat. Top the macaroni with bread crumb mixture. Bake for 30 minutes. Remove from the oven let 


stand for about 5 minutes. Serve with fresh shaved black truffles. 
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TUNA TARTARE 


Created by Lee Hefter in 1995 at Granita. 


INGREDIENTS 
TARTARE ; : 
。 4 OUNCES diced H 1 sushi grade tuna — 
。 1TABLESPOON diced pickled ginger 
。 1 TEASPOON chopped scallions 

。 1TABLESPOON soy sauce/wasabi mixture 
。 (see below) 

。 2 TABLESPOONS Spicy Chili Mayonnaise 

。 (See below) 

MISO TUILE CONE 

。 4 OUNCES diced # 1 sushi grade tuna 

。 1TABLESPOON diced pickled ginger 

。 1 TEASPOON chopped scallions 

。 1TABLESPOON soy sauce/wasabi mixture (SEE BELOW) 
« 2 TABLESPOONS Spicy Chili Mayonnaise (SEE BELOW) 

。 4 OUNCES (1/2 stick) butter 

。 1 CUP corn syrup 

* 1/8 CUP miso paste 

* 1/4 TEASPOON salt 

* 1/4 TEASPOON black pepper 

。 1TABLESPOON sesame oil 

e 1/2 CUP all-purpose flour 

。 1TABLESPOON powdered ginger 

e 1/2 CUP sesame seeds (1/4 CUP black, 1/4 CUP white) 


INSTRUCTIONS 

Preheat oven to 350 degrees F. In a medium saucepan, melt the butter together with the corn syrup. Do Not Boil. Remove 
from the heat and whisk in miso paste and sesame oil. Sift the flour, continuously stirring. Add the ginger and sesame seeds. 
Bake in the oven on Silpats in 1 tablespoon portions for 10 minutes, then turn and bake for another 2 minutes. Remove from 
the baking sheets and form into miniature cones. Assembly and Presentation. Mix together tartare ingredients. Place in 
plastic pastry bag. Place cones (about 20) in cone holder. Place 2 daikon sprouts in each cone while piping in the tartare 
mixture. Top with masago roe, julienne bonito flake, and chopped pickled ginger. 


SOY SAUCE/WASABI MIXTURE made with 1/3 cup wasabi paste and 1 cup Japanese soy sauce. First, mix the wasabi 
paste with a little water, then mix with soy sauce. Be sure to shake or mix before every use. Spicy Chili Mayonnaise is made 
with 1 cup of good quality prepared mayonnaise, 1/3 cup plus 1/4 tablespoon chili sauce siracha, and 1/4 teaspoon sesame oil 
(Kadoya brand), all mixed together. 
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CHOGOMAT E 


Vield: Serves 16 


Once vou make and trv a piece of this rich (from the chocolate), crunchv 


(from the nuts), and chewy (from the dried fruit) candy, you'll find it irresistible. 

If vou start with raw shelled nuts, put them in a single laver in a baking pan and 
roast them in a preheated 350°F oven until golden, about 6 minutes; then 

remove them from the oven and cool to room temperature before making the bark. 


INGREDIENTS 


1 POUND dark chocolate (64 to 70 percent cocoa content), coarselv chopped 
1/4 CUP roasted pecan halves 

1/4 CUP coarselv chopped roasted macadamia nuts 

1/4 CUP roasted shelled pistachio nuts 

1/4 CUP roasted shelled sunflower seeds 

1/4 CUP dried cherries 

1/4 CUP chopped dried apricots 


INSTRUCTIONS 


Line a baking sheet with parchment paper. Put the chopped chocolate in a microwave-safe bowl. Put the bowl in the micr 
wave, set the power level to medium, and microwave for 20 seconds. Stir the chocolate with a rubber spatula and, if not 
smoothly melted, microwave again for 20 seconds longer. Continue only until the chocolate is smooth. 


Spread the melted chocolate on the parchment-lined baking sheet to a thickness of 1/4 inch. (It's okay if the edges of the 
spread-out chocolate aren't neat, since you'll be breaking it up.) Immediately sprinkle the pecans, macadamias, pistachios, 


sunflower seeds, cherries, and apricots over the still-melted chocolate. 


Leave the chocolate to set until solid, about 20 minutes at cool room temperature or 5 to 10 minutes in the refrigerator. 
Break the chocolate into rough serving pieces and store in a covered container at cool room temperature until serving time. 
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Yield: Eight 6oz. glasses 


For the best results, use a cold press juicer, which extracts the highest juice yield 
without heating the ingredients and diminishing their nutrients. Best made with 
freshly rinsed organic ingredients and enjoyed fresh from the juicer, this will keep 

in a nonreactive container in the refrigerator for up to 48 hours. If you like cold juice, 
chill all the ingredients in the refrigerator before juicing them. 


INGREDIENTS 


4 CUPS organic spinach leaves 

1-INCH piece fresh organic ginger root 
6 organic green apples, halved 

6 organic red apples, halved 

2 stalks organic celery, leaves removed 
1/2 bunch organic kale 

1/2 bunch organic flat-leaf parsley 

1 organic cucumber 


INSTRUCTIONS 


Process each of the ingredients through the juicer, emptving the juicer container as needed into a larger 


nonreactive container. Stir brieflv to combine. 


Serve the juice immediatelv, or store covered in the refrigerator for up to 48 hours. 
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THE PERFESS 
GA MPAGNERSSCISTA TL 


Yield: 1 cocktail, 40z. 


Impress your friends and loved ones with the perfect passionfruit Champagne cocktail as you 


celebrate, made with Piper-Heidsieck. The Seductress is the ultimate glamorous 


pairing to go with all your Awards Season celebrations! 


INGREDIENTS 


4 OUNCES Piper Heidsieck Cuvée Brut Champagne 
1/2 OUNCE Chilled passionfruit purée 

1/2 OUNCE Chilled ginger syrup 

1 OUNCE Chilled aperol 

Chilled champagne flute 

Red rose petal (garnish) 


INSTRUCTIONS 


Chill a champagne flute. Fill with 4oz. Piper-Heidsieck. Add chilled passionfruit purée, ginger syrup, and aperol. 


Gently stir. Top with a red rose petal. 
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12,000 GLASSES 
of Piper-Heidsieck 
Champagne 


1,000 


Artisan Chocolate 
Bon Bons 
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950 


Service Staff 


30 POUNDS 
Edible Gold Dust 
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350 POUNDS 
House-Smoked 
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Wagyu Short Rib 
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Oscars 
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Housemade 
Pizzas 
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Handmade 
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Homemade 
Mini Cookies 
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